Pasta is very appreciated but due to its abundance of digestible carbohydrates, alternatives can be used to make them healthier such as the use of dietary fiber. The aim of this work was to produce and evaluate dried Fettuccine pasta, with partial replacement of semolina by white and pale yellow dietary fibers. The experiments were carried out by a physicochemical and rheological characterization of semolina and the production of dried pasta with partial replacement of fiber in 0%, 3.5% and 7%. The samples were evaluated by their technological qualities in comparison with a standard sample made only with semolina. Statistica were made through analisys of variance (ANOVA) and Scott-Knott test (p≤0.05). The results showed that is possible to replace the semolina in pasta for the white fibers in the analysed conditions.
Introduction
Brazil has high consumption of pasta, but, due to its glycemic index, fiber addition could make them healthier. Since pasta color is an important parameter, the aim of this work was to evaluate pasta production and characteristics with replacement of fibers. Table 1 shows the results of pasta technological analysis. In Image 1 is possible to see images of crude and cooked pastas that presented the best technological results. Pasta with replacement of BFB and WFB presented white spots after drying. Samples with BFA and WFA in 3.5% of replacement were similar with the standard.
Results and Discussion

Conclusions
The results showed that was possible to use white and pale yellow fibers until 3,5% of replacement. Thus, BFA and WFA presented similarity with standard sample.
